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Good Sire Headed the Herd In Which This Animal Was Raised.

By WILLIAM G. CHRISMAN)

The selecting of the head of a herd
8 a question which deserves much
more thought and consideration than
the average farmer thinks when the
subject first presents itself; and yet
it Is one of the most important Ques-
tions with which the breeder has to
deal. Why?

Because the sire is the foundation
upon which the herd is bullt; just as
no good structure can be erected with-
out a firm foundation. neither can »
go0od herd be established without =
good sire at its head.

In selecting a bhead for your herd,
the record must be closely examined,
not only of this particolar animal, but
also the record of his sire and dam
for generations. If he Is an animal
of good type, possessing the charac-
teristics pecullar to his breed, and bas
well-established blood lnes. you ean
feel pretty well assured that he will
transmit these characteristics to his

Since the male represents exactly
one-half of the foundation of the herd,
it Is much cheaper, from a business
standpoint, to purchase and malntain
obe good animal that represents so
much blood of the herd and has such
& marked power or influence upon

the characteristics of such a large num-
ber of animals |
In ralsing asgimals of any kind one |

object should be to produce as man)
as possible of the same general well
fized characteristice: uniformity of
size, siyle, conformation, general qual

itles and color markings. The nearer |
a lot of animale conform to the same
1deal the higher price they will com
mand.

Just to give an example of a poor
selection of a sire, 1 will clte & case
I saw recently. 1§ was a berd of|
ewine numbering over two bundred |
There were ten brood sows—mno two |
alike in any respect. color mnot ex |
cepted, us black, red, white and Nut'
spotted, as well as some red and white |
spotted. Let us look at the sire. He|
was of the nondescript elur—nell.hu{'
a bacon por a lard bog, with long |
nose, long lege, rainbow back and
large ears. What would you be willing
to pay for such plgs® 1 can give you |
tbe aizes, as | saw several six-months |
old pigs weighed by the butcher who
bad purchased them. They averaged |
53 pounds! Just think of {t! One!
weighed 61 pounds, and It was not
from lack of feed, for they were well
fed twice a day.

This shows the influence the sire|
has on the herd. Had this breeder
kept a good sire, be would have ralsed
an entirely different lot of pigs and
some in which a profit could be an-'
ticipated over aud above the expense |
of ralsing. r

ESSENTIAL TO KEEP

ALL PIGS THHlFI'Yi

One of Most Important Things Is| On Average Farm Such Crops

to Stop Leaks and Get Rid
of the Boarders,

A large part of the profits in hog
raleing depends on
Bealth of the herd. The pig that is
stunted pever Is s0 profitable as the
one that Is kept thrifty and growing.
One of the most important problems
bog growers have to solve is to stop
the Jeaks and get rid of the boarders, |
lice and worms, says Farmers' Mall
and Breeze. Golng out of the hog busi-
cess is not the remedy. It may pre
vent direct losses in an occasional
year such as the past one has been,
but It will not utilize the fesd grown
on the farm and keep up the soll fer
tility. |

Fallure to use the feeds avallable
to the best advantage ls one of the
biggest leaks in the bog business. It |
is poor policy to try 1o raise and fat-
ten hogs on pasture without grain.
The successful farmer will provide |
pasture for his hogs every month la |
the year if possible, and he will feed
enough graln in addition to the pas-
ture to keep his breeding hogs in good |
condition. The grailn fed ought to
provide some growth material as well
as fat-forming material Loss often ls
due to a fallure to recognize the fact
that the fattening period with most
bogs is but a continuation of the grow-
ing period, and that the greatest dif-
ference in the ratlons used during the
two periods should be in the amount
rather than in the kind of feed fed

ERADICATE INSECTS
IN POULTRY FLOCK
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'LEGUMES ARE GOOD

the thrift and  are rather too slow ip action to give

| #8 much better from baving grown the

| let us depend largely upon the legume

'UNNECESSARY LOSS
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NITRATE PRODUCERS

Should Be Depended Upon to
Act as Soil Benetactors.

“The legumes as a source of nitrate

real immediate profits when used te
produce great money cropa”  This is
the statement made by an advocate of
the use of nltrate of soda on American
solls.

Such a statement should net jead
anyone away from the main fact that
legumes grown with other crops in 2
field benefit those other crops the first
year. The second year the soll itsell

legumes than if nitrate of soda had
been used and no legumes grown,

Legumes are our nateral nitrate pro- I
ducers, The nitrogen s cheaper, too
when furnished us In this for:n. And
yet we should remember sodium nl-l
trate for fts value in getting quick re- |
sults. It is beneficial to almost every
crop when applied 1o the right
amounts and at the right time. For
quick results when starting a pasture
on poor land, as an application to or
chard soll for hastening fruit, in mar |
ket gardens where crops demand much |
pitrogen, and In many other piaces
sodium nitrate s Indispensable. Such |
crops as potatoes, gardem and truck |
crops grown In colder sections need
quick-acting nitrates in addition to le-
gume nitrogen to push the erops be
fore the organic source is ready.

Hut on the average extensive farm

IN MANURE HEAPS

Escape of Nitrogen Through
Heating Where Piles Are
Deep Is Considerable.

City manure can be bought more
cheaply In some seasons of the year
than In others. It is common practice
to throw the carloads of manure in
large plles to wait for uss Intér on

The chief losses come through heat
Ing and leaching when manure is left
The amount of loss depends
conditions under which the
is kept.

may be made so deep that
there is relatively small loss from
jeaching. but In such case the escape

|

ditions a loss from 25 to 50 per cent

is expected from plles of manure ex-
posed for & few months.

Even at the best, when mapure is
kept under a rcof wnd is hard packed
and is supplied with the right amount
of molsture to prevent heating, the
loss ls supposed to be 10 per cent.

Keep Cows Clean.

Bend your cows t0 the pasture with
glean flanks instead of leaving them
facrusted with dried maswe And
then watch the result

urs of rest
sim upon the mid-san

tilm who kerpe
lwelpless ity while It
Bryant

HINTS ON CARE OF CHILD.

<hildren, like plants, ceed light, air, |

water and food for gromith The body
needs besides these
tleep and exercise 1o use

well the food that is
eaten.
Little children need

food in small quantities
and often, as they grow
older the quantity, varie-
ty and time for feeding
lengthens,

4 1t s Important that
the hands and faces of litle people be
kept clean, so that they do pot take
Into thelr bodies with food any dis
€LFe germs.

What children eat builds them phys-
ically. Nothing should hinder the pe
riod of growth, for It can uever be
made up'to them in luter life

Children should be taught to thor-
oughly chew their food, they should
not be hurried In their eating, or
fussed with and corrected during the
meal. Foods that are not to be given

children should pot be temptingly dis- |

pluyed before them. For this reason
their own mealtime and table is de
sirable

The helpless child is dependent upon
older peoplé to provide for him; we
should kuow and study his needs

Sleep Is an absolute necessity to
any life; for children under three,
there should be taelve hours sleep at
alght and & nap morning and after-
noon Children who are pot giveno
sleep enough at thin time will reap
the harvest of nerves and weaknens all
through life. The eves rest during
sleep, the heart does not need to work
80 hard and the nervous system is o

freshed by sleep. Not only the health |

but the child's intelligence depend up-
on good habits o early life. Plenty
of fresh air io the slesping room is as
unecessary as good food at the table
The child who gets up with a head
sche and a bad taste In the mouth has
often slept in = poorly ventilated
room. Cold air s not pure alr. The
normal child gets its exercise in play
Too viclent play 18 a straln upon the
Bervous system

Hathing the skin is as necessary as
flushing the digestive tract with wa
ter. Waste products, either outside or
In, clog the system and cause (iscase

We have most extraordic
on wmhen thiey are eluf
lrickens

Irimesm

Ves
The hurdest arnd bhesl borue trinls nre
are nheser hy a ledd

record and are

OUT OF ORDINARY RECIPES.
For a simple pudding. thi= will sy
penl to the thrifty housewife
Mountain Dew
ding.—Add two bheaten
yolks to a pint of rich
milk, three tablespoon-
fuls of grated cocoanut,
teaspoonful of lemon
juice and a guarter of a
cupful of sugar. Mix and
bake a hall hour in a
moderate oven. When firm and brown,
cover with a meringue made of the
whités of the eggs, well beaten and
sweetened with three tblespoontuls of
sugar. Set in a slow oven to brown.
Frozen Pudding.— Beat the volks of
wix eggs until light, add a sirop made
of two cupfuls esch of sugar and wa-
ter, bolled together five minutes. Beat
s moment, take from the fire and beat
until thick, smooth and cold: add =2
guart of cream, a teaspoonful of va-
nills and partly freeze, then add a pint
or less of chopped fruit which has
stood two hours In orange Juice.
Broule.—Take two quarts of fresh
rich milk, add two cupfuls of sugar,
eight eggs, beaten well, one cupful of
brown sugar, caramelized. a teaspoon-
ful of vanilla, a half teasp ful

Pud- |

Nutural
deary mir
Alsiigh
L TLR
erid foute

affections and instr

WARM WEATHER DESSERTS.

The simple and le=s inexpensive
dessert appwals to the housekeeper
who has all of her own
work to do sad during
the beated term she I
wise 1o make her work
as light as possible. The
following desserts are
oot hard to prepare and
wre within reason as to
CApense

Chariotte Russe.— Scald
& cupful and & guarter
of milk in a double boiler. Heat the
yolks of two eggs slightly and mix
with two tablespoonfuls of sugsr and
& pinch of salt. Add the scalded milk
gradunily to the egg misture and cook
over hot water untll thiek. Now sdd
one an® onefourth tablespoonfuls of
granulated pelatln soaked in four ta
blespoonfuls of water. Strain snd add
the whites of two eggs, beaten stl
Set into culd water and stir until it be

Eins to thicken, then add a half pint
of cream whipped, three tablespoon- |
fuls of powdered sugar and a table
spoonful of vanlila. Line a mold or

| Aot hs
|33Dosis 3500 v

bowl with strips of sponge cake or |
lady finger= and fill with the mixture. |
Chill and serve when firm. |

Banana Cream.—Slice three ripe ba |
nanas, press through a sieve, add a
smal]l box of crushed sirawberries, re-
kerving part of the juice; beat to
Rether lightly and set on lece to eool
Berve In glass cups with sweetened
whipped crenm to which bas been add-

Eanct Copy of Wrapper

——
Calm Resignation.

| Reference having been made to

beautiful resignation., Congressman

| Joseph J. Huseell recalled an appro- |

| priate story.

&d the reserve -
Bave sery !:;I:, ¢ strawberry JUiCe. | puring a dinper party some time
Mt | ago, the cougreseman said, the tople
aple Pudding.—Mix fogether & | jurned to the connubial state. Among

cupful and a quarter of maple sirup. a
tablespoonful of sugar, four beaten
yolks of eggs nnd cook in a dmlhii'l
boiler until smooth. Soak two table |
spoonfuls of gelatin in two tablespoon-
fuls of water, add to the cooked mix
ture, when cool, with the h&-a!ﬂil
whites of Ilha eggs, beaten stiff, ll‘ld' “] was golng to say,” resumed the
a p,u“ of cream whipped. Fut into a bachelor., disregardingly, “that the
mold and pack in ice to hurden. | longer a man (s married the less he
e T ST seemis to mind v’

the guests was a bachelor person,
‘Speaking of marriage,” eventually
remarked the bachelor, “it seems thal |
the longer a man |s married—"
“The nappler he " impulsively
broke in a spinster party with a hope-
ful glance at the other.

s,

ni aTe great |
* PreAtTVELE
of vouthful looks, depend upon it

| Willing.
“Did you punch the time clock as
- ”‘_'I;‘_: | you came In?" asked the foreman,

“1 &1d not.” replied the burly work-
man, “but 11l punch the face of the
man that dares to dock me for bein’
ten minutes late™

e true spanse s
i snmoble amnd dignify

SUNDAY NIGHT SUPPER.

Home folks, on Sunday wlght, éven

after a substantial midday meal. feel Never Get Tired.

an uching void as the| “you dance iike an angsl ™

ustal time for the dally “Yoa flatter me,” said the girl “i]
evenlng meal ap|emig keep golng much longer if | bad |

proacties. This Is a good wings.”

time 1o shift responst —
bility on the younger Her Werry.
members of the house |

“Darling, will you love me when I'm 1
hold and teach them Iu!‘u-_ﬂ- |

prepare and  serve o | “I will I you'll promise to love ma If |
Let them plan sur- |y should grow fat”
| e

dainty

meal.

J

! object Lo my using your halrpins!™

What is CASTORIA

Mﬂshu::-k-ntﬂimmmomm

gorie, Drops It is pleasant., IS
“'t:damo. Its is its guarantee, ltduhonxw
su age orme
and allays For more than thirty ]
been loctlnn!ldotcou%
» Wind Colle, all Teething Troubles
It regula and Bowels,

GENUINE CASTORIA ALways

Bears the Signature of

In Use For Over 30 Years

The Kind You Have Always Bought

THE CERMTAUR COMPANY, MEW YORK GITY,

| Taking Papa Alon
HUBBY HAD NOT FUHG“TTEN The baggage master l'lﬂl'l"t-l the fam
| ity party and politely explatned thas
| under the new law the value of the
l.-nmom- of each trunk must be glven
| After a brief consultation with hes
daughter, mamma pointed to her owa

Was Right There With Wedding An-
niversary Fresent and Yet Wifie
Was Not Pleased.

It was Iate afternoon and time to trunk " d: Pl th
get heér husband's supper. bot the d-lfl and “.:. lease t;:ut I8 :n:
woman sitting moodils by the fire own 4s containing cne thousand do

| lars” worth of personal belongings
| This one,” Indicating her daughters
| trunk, “you mar put down for elght

never moved,

Her beart was breaking

It was her birthday, She had been 4y
married only four vears, but he—her hundred

husband—bhad forgotten her birthday | _Elow :about thia Mile aRet
| the baggage master,

asked
resticg bis bees

already. That morning he had given
M . on its top.

her no present; not even an extra | “Oh. that!* led the lady
kins Defore rusting off 1o town. G i "'.'“ fr'" e I‘_"._"':'l _'?""_‘

Presently there was the sound of | “Irlr;p.-,?u. l'tt* ’ en or tweive Golian

. ne

a key turning In the lock. into the “ "f' e lige “t::' b oo “Fa
room came her husband. Still she | .“'w'__r”;‘""‘ Lhe ofmowl
pever moved el s going slong too

He beut over her and whispered as
he dropped a tiny parcel into her lap: . A Scoop.

x |  *“I'm writing a history of the Euro

Many bhappy returns, darling!™ |

Her heart wae mended. She sprang pe
to her feet and selzed him Ir a frantie |
grasp as she realized that, alter zll |
he st loved her. Then she opened
the parcel

“Pipe cleaners!” she gasped, as she
displayed a little bundle of feathers. |

“Yes, swertheart.” said the man. “1
knew that thes'd please vou, as you !

an war.”

‘But the =ar sn't over yet,”
“That’s where | get the bLulge om
the rest of the historians. 1 cap
put my book on the market the day
after peiace Is declared, and theyl)
have to walt two or three monthe.”

Pa Knows Everything.
“Father, what 1# a ‘sepulchral tone
of volee' ™"
- “That means, to epeak gravely
Generally speaking, a crack s &)
man with ao enthuslasm for some| Marrlage Is a lottery In which the
particular form of ldiocy. | prize-winners draw allmony.

prises and take turns in serving, This

will not only be a relief o (e Souse |
mother, but will be valuable tralning

for both boys and girle. Let the guest,
for there should oftes be one, st the
Sunday night supper. belp In getting
the mes! ready, laving sthe table, pre |
paring sandwiches or salad, or masing |
tea, cocon or coffee, be will enjoy it
as much as she |

Fig and Nut Jelly.—Wash s cupful |
of pulled figs in cold water. Puat them |
to cook In two cupfuls of cold water |
and stew untll tender., Take them |
from the lquor, pat Into it a halfcup !
fal of sugar and boll until the sirup |
thickens. Chop the figs into small |
pleces and add to them a couple doz- |
en almonds, blanched and chopped. |
Have ready a balf bex of gelatin |
which has been soaked for half an |
hour in a cupful of warm water. Dis-|
solve It in m cupful of bolling water, |
add to it the fig liguor (there nhnuldi
be threequarters of a cupful), add a
quarter of a copful of ommnge juice, |
firuin through a wire sieve and turn |
into a glass dish to chill. When stiff |
enough to keep the figs from sinking
to the bottom. add the figs =nd nuts
Serve with whipped cream.

Tomat With Cream.—Cut very

salt. Scald the milk. add the caramel-
1zed sugar and when it Is dissolved,
add the rest of the sugar and the eggs.
Freeze and stand to ripen at least an
hour before serving.

Peanut Salad—Soak a cupful of
puts in olive cil, drain and miz with
two cupfuls &f cut celery and a dozen
rhopped ollves. Mix with mayonnaise
and serve on lettuce Serve ripe
peaches with whipped cream and
browned, chopped almonds, for a mosd
dainty dessert

Tongue served with ralsin sauce is
a digh which is nice enough to serve
one’s particular guests.

rich ripe tomatoes, which have been
peeled, In guarters without umnt—l
ing them. so that the sections lie open |
like the petals of a flower. Heap l;
spoonful of sweetened whipped cream |
in the center of each and serve well
chilled. Peel the tomatoes by scald
ing them and removing the skin. I
served in flat glars dishes, this makes
an especially attractive dish. Salt,
paprika and a dash of vinegar may
be added If liked before putting on
the cream.

Neie Mg

Braina Not Everything.
“People have got bralus om the
brain,” declared Spurgeon. “If you
say that you dom't like a person, some-
one is sure to remark ‘Oh, but he is

Real Stroke of Genlus.

A genius has invented a plano that
weighs only 120 pounds. The tired
papd who wants to rest and read can
throw that sized plano into the back
yard when Julle \nn persists In pound
ing it —Milwaukee Sentinel.

corn.

So

the making or packing.
Served with cream

No Wonder He Was Glum.
“What makes Your husband look
so glam, Mrs. Narich? “I'm not sure
exactly, but the doctor says he's suf
from a reduced plarality."—

Summer Comfort

is wonderfully enhanced when rest and lunch hour unite in a dish of

Post Toasties

There’s a mighty satisfying flavour about these thin wafery bits of

easy to serve, too, on a hot day, for
the package—fresh, crisp, clean.

‘re ready to eat yight from

Not a hand touches Post Toasties in

and Sau. o cnailied S, ey are deiciows

fering
Buflalo Express.




